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[bookmark: _Toc167647754]Introduction
A fine dining restaurant with Self-operated Food & Beverage facilities that aim at unprecedented guest satisfaction at Trinity Hotel & Suites. It comprises the best food preparation, processing, and food service production systems with strong management and supervisory structures that accommodate domestic and international guests (Fallon & Rutherford, 2010; Vallen & Vallen, 2014). The placement learning objectives primarily relate to developing the core competencies of achieving tasks, solving them, and communicating them imperative to supervisory responsibilities in this complex context. The idea is to develop these skills in a real setting so that hardly any student would face the theory practical translation problem again (ASET, 2017).
[bookmark: _Toc167647755]Section 1: Reflection on Experience and Personal Development
· Shadowing Experience: Being in a supervisory position helped me experience the theoretical aspects of the department and observe the operational coordination by applying the concepts from the theories of Fallon and Rutherford (2010) and Vallen & Vallen (2014).
· Work-based Skills: An important aspect of this role was the importance of good communication and collaboration within the organization, as well as the staff to improve guest service and overall business performance, which enriched the findings from the theories proposed by ASET (2017) and Hagg (2013).
· Technical Knowledge: In my placement, I was able to use technical knowledge and expertise in food preparation and general service mounting as postulated by Johnston et al.
· Personal and Vocational Development: Previous work experiences as well as classroom training improved my ability as well as ways of handling issues within the hospitality sector, employing the Integrated Learning model suggested by Fallon and Rutherford (2010).
· Impact on Service Delivery: The combination of chapters devoted to theories and case studies enriched my learning about guest service standards and operations and, as elaborated by Vallen & Vallen (2014), the program enhanced in-depth learning.
· Continuous Development: It was especially enlightening on how the need for the improvement and training of skills is paramount for mining the potential of trends in the hospitality sector (Wood, 2013; Fanthorne, 2004).

[bookmark: _Toc167647756]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
The importance of work-based skills and technical knowledge in the hospitality industry cannot be excessive, especially in meeting and exceeding guest service standards. Throughout my shadowing experience, the application of complete communication and dynamic problem-solving was vital in managing daily operations and resolving guest concerns effectively (Johnston et al., 2012). These skills were dynamic in ensuring that guest interactions were handled with professionalism and efficacy, reflecting standards conferred by Fallon and Rutherford (2010).
Technical knowledge, mainly in food safety and quality control, played a significant role in preserving the hotel's reputation for high standards. Mastery in these areas ensured compliance with health regulations and customer satisfaction, aligning with the operational guidelines suggested by Vallen and Vallen (2014). My experience also painted the need for adept task management, as effectual workflow directly impacted service delivery speed and quality (Hagg, 2013).
Additionally, the ability to work collaboratively within a team was essential. This skill was crucial for coordinating various sections of the food and beverage department to ensure a seamless service experience, a key aspect emphasized by Wood (2013). The integration of these work-based skills and technical knowledge not only improved guest satisfaction but also adopted a learning environment conducive to continuous improvement, as advocated by ASET (2017). Particularly in the context of exceeding and meeting visitor service standards, the significance of technical knowledge and work-based skills in the hospitality industry cannot be overstated. The effective management of daily operations and the resolution of guest concerns were contingent upon the application of dynamic problem-solving and complete communication throughout my shadowing experience (Johnston et al., 2012). These abilities were dynamic in their ability to ensure that visitor interactions were conducted with professionalism and efficacy, which was consistent with the standards established by Fallon and Rutherford (2010).
[bookmark: _Toc167647757]Section 3: Reflection on Organizational Issues
In the course of my placement, one of the organizational problems that I noticed was of the disregard for the standard operating procedures (SOPs) where the Food and Beverage department appeared to be practicing the policies in a rather inconsistent manner across the shifts. The constancy was mostly disrupted, and this meant that quality delivery of services to guests and guests’ satisfaction since operations were compromised. The tenets of organizational alignment state that service standards can only be achieved if SOPs are stringently followed at all times (Heizer et al., 2021). 
One possible solution is to implement a staff-training program that can include the provision of refresher courses as necessary to maintain all relevant staff informed adequately on the standards of practice set by the firm’s SOPs, thus enhancing the homogeneity of service delivery. Additionally, introducing a monitoring system that would allow for guests’ and staff’s feedback on the observed standards might help to adjust the problematic areas of the hotel and guarantee compliance with the required level of the standards. Having good leadership and communication in support of these outlines can enhance team objectives towards enhancing organizational goals, as well as the quality of service delivery (Daft, 2018).
The hotel's reputation for high standards was significantly preserved by technical expertise, particularly in the areas of culinary safety and quality control. Compliance with health regulations and customer satisfaction were guaranteed through mastery of these domains, which was consistent with the operational guidelines proposed by Vallen and Vallen (2014). 
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Enhance Communication:
· Strategy: Use technological applications for communication in an organization to enhance the quality of communication and to enhance the coherency of the message being passed between digital teams.
· Action: This should be done through conducting common and persistent exercises on how better communication should be achieved, as explained by Senge (2010).
Strengthen Teamwork:
· Strategy: Employer-initiated and formally planned activities that involve the work team to foster cohesiveness.
· Action: Coordinate these activities using the Knowledge gained from Katzenbach and Smith (2015) on how to create effective high-performance teams.
Improve Task Management:
· Strategy: Use the project management tools to correct the organizational problems.
· Action: Immersive familiarizes employees with these tools to improve efficiency based on the principles of management by Thompson (2017).
Develop Personal Skills:
· Strategy: Bring improvements in the professionals’ knowledge base through training and information from various industry conferences.
· Action: Frequent changes in the operational practices and trends of hospitality help in the building of personal competency and improve the standard of services being offered.
Professional Growth:
· Goal: It is therefore pertinent to align these strategies with vocations and with the broader aims for vocational development, supporting the career ladder within the hospitality industry.
· Outcome: Maintain high standards that reflect the company mission and vision, and provide the best and satisfying guest services.
[bookmark: _Toc167647759]Conclusion
The shadowing undertaken specifically in the Food and Beverage department has been greatly beneficial in complementing the traditional classroom learning by nurturing vital work-related competencies and gaining a valuable technical understanding that is important in delivering good service to customers. To a large degree, it has provided me with essential working experience which, in addition to expanding my knowledge on how operations run, has also confirmed to me the need to engage in lifelong learning whether as a personal or vocational endeavor. Such experiences have groomed me regarding my future jobs’ expectations thus placing me in proper stead within the food and beverage sector. In summary, this kind of placement has appreciated the importance of the link between theory and practice that can be useful for working in the complex field of hospitality.


References
ASET, 2017. Good Practice Guide for Workbased and Placement Learning in Higher Education. Sheffield: ASET.
Daft, R. L., 2018. Management. Boston, MA: Cengage Learning.
Fallon, M. & Rutherford, D., 2010. Hotel Management and Operations. London: Wiley.
Fanthorne, C., 2004. Work Placements – A Survival Guide for Students. Basingstoke: Macmillan.
Goldratt, E.M., & Cox, J., 2016. The Goal: A Process of Ongoing Improvement. North River Press.
Hagg, E., 2013. Internship Guide Eleven. The Hague.
Heizer, J., Render, B., & Munson, C., 2021. Operations Management: Sustainability and Supply Chain Management. 13th ed. Pearson.
Johnston, R., Clark, G. & Shulver, M., 2012. Service Operations Management. London: Pearson.
Katzenbach, J.R., & Smith, D.K., 2015. The Wisdom of Teams: Creating the High-Performance Organization. Harvard Business Review Press.
Kotter, J.P., 2012. Leading Change. Harvard Business Review Press.
Senge, P.M., 2010. The Fifth Discipline: The Art & Practice of The Learning Organization. Currency.
Slack, N., Brandon-Jones, A., & Johnston, R., 2019. Operations Management. 8th ed. Pearson Education Limited.
Thompson, J.L., 2017. Understanding and Managing Organizational Behavior. 6th ed. Pearson.
Vallen, G.K. & Vallen, J.J., 2014. Check-in check-out: managing hotel operations. Ninth edition. Pearson new international.
Wood, R., 2013. Key Concepts in Hospitality Management. London: Sage.


6

